BRUNCH

Served Saturday Sam-3pm & Sunday 11am-3pm

STARTERS

Smoked Salmon Dip 15
cream cheese, caper, dill, hot sauce, lemon,
worcestershire, ¢ crostini

Crispy Brussel & Bacon 12
honey & balsamic glaze

Spinach & Artichoke Dip 13

garlic, cream cheese, yogurt, mozzarella,
pecorino, & crostini

Roasted Red Pepper Hummus 125

chickpea, chimichurri, crostini, ¢ crudités

Fried Green Tomato 12
five deep-fried breaded tomato with remoulade

Jalapeno Pimento Poppers 10
[five peppers wrapped in crispy bacon

SOUPS & SALADS A LA CARTE

Soup of the Day cup 7 / bowl 12 Bacon 4.5
ask your server about our daily selection three slices
Berry Salad 15 Béchamel 2
butter lettuce, seasonal berries, candied pecan, white milk gravy
chévre, & french vinaigrette Belgian Waffle 6
Classic Caesar half 6 / full 10 Country Potato 4.5
romaine, pecorino, fried garlic, crouton, <& caesar Two Eggs 3.5
Iceberg Wedge half 6/ full 10 Scranmbleds sunmy-side, over eay,
o b berry tomato. pickled omion. chi over medinm, over hard, or poached
r ﬂ ¢ d ¢l ¢l ¢l .
crispy bacon, cherry tomato, pickled onion, chive, Everything Bagel 25
¢ gorgonzola cream
, " Freeman's Mill Grits 4
Protein Additions .
bam 4 - grilled chicken 6 - pork 6 - shrimp 10 plain or checse
am 4 - grilled chicken 6 - pork 6 - shrimp ,
beef tips 127 - 8 oz faroe island salmon 16 Fre_Sh Frult 4.5
14 oz strip steak 377 - 8 oz filet mignon 44* Grilled Asparagus 6
Housemade Dressing HoIIc.Jndc.Juse _ 2
[french vinaigrette, creamy herb, caesar, gorgonzola cream, Multigrain Chips
honey mustard original, harvest cheddar, or garden salsa
Multigrain Toast 25
Pomme Frites 5
supplement truffle +2
Sausage 4
'
CHEF'S SPECIALITY
Breakfast Waffle Sandwich 17.5
two-slices thick-cut bacon, ham, scrambled egg, fresh mascarpone whipped cream, & syrup
Challah French Toast 14.5
dark berry compote, marcona almond, mascarpone whipped cream, < syrup
Classic Country Breakfast 17

two cooked-to-order eggs, choice of sausage or bacon, country potato,
& short stack of pancake topped with whipped cream and berry

Croque Madame 16
bam, gruyere, béchamel, sunny side-up egg, chive, & challah served with fresh fruit

Hummus & Avocado Bagel 16
everything bagel, hummus, avocado spread, lettuce, burrata, tomato, olive oil, ¢ balsamic glaze

served with country potato

Shrimp & Grits 24
1/2 [b shrimp, freeman's mill grits, & charleston-style sausage gravy

Smash Burger* 19
two 4 oz patties smashed, pepper jack cheese, bacon, avocado spread, cooked-to-order duck egg, hollandaise,
¢ challah bun served with pommes frites

Bagel & Lox Benedict 24
smoked salmon, asparagus, salmon spread, dill, poached egg, ¢ brown butter hollandaise
served on everything bagel with country potato

Portobello Quinoa Benedict 21

roasted mushroom caps, quinoa, sautéed spinach, cherry tomato, poached egg, hollandaise, ¢ balsamic glaze

*consuming raw or undercooked proteins may increase your risk of food borne illness, especially if you have certain medical conditions
we reserve the right to add a 20% gratuity to parties larger than six



